The effect of Lactobacillus acidophilus on iron bioavail ability in rats was examined by the hemoglobin regeneration method. For hemoglobin depletion, female Wistar rats were fed an iron-deficient diet at 3 weeks of age for 13 days. Rats were then assigned to one of four groups, such that average blood hemoglobin value and average body weight were similar among the groups. For hemoglobin regeneration, they were fed one of two ferrous sulfate-supplemented diets that contained the following iron levels (mg/kg): 13.7 for two groups; 21.7 for the other two groups. In the two groups fed the same diet, one group additionally received oral administration of 2ml of skim milk fortified with 0.3% yeast extract once or twice a day for 7 days, and other rats were administered with skim milk fermented by L. acidophilus SBT 2062 in the same manner. Hemoglobin regeneration efficiency (HRE) was significantly higher in the fermented product-given rats than in the skim milk-supplied rats. There was no significant interaction in HRE between the dietary iron group and the oral administration group. These results indicate that L. acidophilus SBT 2062 is effective for increasing of iron bioavailability in rats.
Milk and its fermented products are important sources of essential minerals, but the iron content of dairy products is low (1).
Schaafsma et al. (2) reported that yogurt, a culture of Lactobacillus delbrue ckii subsp. bulgaricus and Streptococcus salivarius subsp. thermophilus, lowered intestinal iron absorption in rats fed ferrous sulfate as compared to milk consumed, which resulted in lowered blood hemoglobin value. These phenomena were confirmed in another study (3) . Vonk et al. (4) found a significant relationship between intestinal transit time and iron absorption in rats fed milk and yogurt. However, there was no report on iron bioavailability modified with lactic acid bacteria except L. delbrueckii subsp. bulgaricus and S. salivarius subsp. thermo philus.
The purpose of this study was to determine the effect of L, acidophilus on iron Statistical analysis was made by two-factor analysis of variance (ANOVA) (7) . Linear regression analysis was performed on the some of the data, and correlation coefficient was determined (7) . HRE was also analyzed by two-factor analysis of covariance with either body weight gain or food efficiency (7), because there was a significant relationship between HRE and either body weight gain or food efficiency.
Results and discussion. The effect of L. acidophilus SBT 2062 on iron bio availability in rats is shown in Table 1 . The final hemoglobin value or iron intake was not different between the skim milk group and the fermented product group, but HRE was significantly higher in the fermented product group than in the skim milk group. There was no significant interaction of dietary iron level and oral administration group on HRE. Food intake was similar between the test substance groups ( Table 2 ). Body weight gain or food efficiency was higher in the fermented product group than in the skim milk group. A slight but significant relationship between HRE and either body weight gain (n=24, r=0.46, p<0.02) or food efficiency (n=24, r=0.52, p<0.01) was observed. No relationship between HRE and food intake was observed (data not shown). Analysis of covariance of HRE with either body weight gain or food efficiency revealed that HRE was also significantly higher in the fermented product group than in the skim milk group (p<0.05). Therefore, HRE was not attributed to growth parameters. None of the rats exhibited diarrhea. These results indicate that L. acidophilus SBT 2062 is effective for increasing the bioavailability of iron in rats. Further studies are needed 
